Perceptual interactions in mixtures containing bitter tasting substances.
Mixtures of Quinine HCl and NaCl elicit heterogeneous taste percepts. Each such percept consists of a bitter and a salt sensation. Using functional measurement in combination with a two-stimulus procedures, it was found that the NaCl suppresses the QHCl bitterness and that QHCl has almost no suppressive effect on NaCl saltiness. In addition, it was shown that the total intensity of the mixture percept is almost identical to the sum of the intensities of the bitterness and saltiness sensations-within-the-percept. As was found in earlier experiments with mixtures of other tastants, central sensory integration within a heterogeneous percept seems to be a fairly simple additive process.